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HOMEMAKERS '  CHAT  Wednesday,  July  31,  1940 

Subject:     "PICKING  OUT  AN  ELECTRIC  RANGE."     Information  from  the  Bureau  of  Home 
Economics,  U.  S.  Department  of  Agriculture. 
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An  electric  range  is  one  of  the  more  expensive  pieces  of  kitchen  equipment. 
So,  if  you're  thinking  of  "buying  one,  you  may  want  to  know  exactly  what  points  to 
check  when  you  go  shopping  for  it.    So  here's  some  information  from  equipment 
specialists  of  the  Bureau  of  Home  Economics. 

First,  they  say,  look  for  the  guarantee  of  safe  construction  •# 
approval  "by  the  Underwriters'  Laboratories.    This  is  found  on  all  reliable  ranges, 
regardless  of  price.    It  protects  you  against  possible  danger  of  shock  or  fire. 

Next,  as  to  price:    Different  manufacturers  install  different  features  on 
their  ranges,  and  these  effect  the  price.     It  all  depflndto  on  which  features  you 
consider  essential  for  your  particular  household.    A  relatively  inexpensive  range 
nay  cook  just  as  well  as  an  expensive  one.    If  your  family  is  large,  you  probably 
need  a  big  range,  and  that  costs  more  than  a  small  one. 

Also,  ranges  with  more  than  the  usual  number  of  cooking  units  are  higher 
in  price  than  those  with  the  usual  four  units,-  or  three  units  and  a  deep-well 
cooker.    It's  a  good  idea,  by  the  way,  to  have  one  of  the  units  larger  than  the 
others-  1800  or  more  watts. 

You  see,  high  wattage  provides  quick  heat  and  low  wattage  is  important  to 
maintain  low  temperature  for  long,  slow  cooking.    So  a  good  range  has  both.  Somo 
ranges  have  a  number  of  heats  available  for  one  unit,  and  some  have  only  three. 
Wattage  may  vary  from  660  to  2200. 

The  wattage  of  the  deep-well  cookers  varies  from  660  to  1200.    These  deep- 
well  compartments  are  well  insulated,  and  when  the  food  reaches  the  required  cooking 


temperature,  only  a  snail  amount  of  current  is  needed  to  hold  it  tare  ml  centime  the 
cooking.    Naturally  this  cuts  down  the  electric  "bill.    If  a  range  has  this  kind  of 
a  compartment  it  will  have  special  pans  to  fit  it. 

You  will  do  well  to  ask  about  the  amount  and  kind  of  insulation  in  the  stove 
and  how  it  is  installed.    The  "best  insulation  won't  absorb    odors  or  moisture,  and 
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will  stay  in  place  permanently.    If  insulation  slips  out  of  place  in  the  course  of 
tine  you'll  have  trouble  with  uneven  baking. 

Practically  all  the  1940  models  have  enclosed  surface  units.  This  makes 
then  easier  to  keep  clean  as  they  are  protected  from  chance  food-spilling.  Note 
how  large  the  surface  units  are,-  6  or  8  inch,-  and  which  size  fits  nost  of  your 
pans  best.  Notice  also  whether  the  units  on  the  top  of  the  stove  are  spaced  far 
enough  apart  so  you  can  use  several  of  your  large  pots  and  pans  at  the  same  time. 

In  the  table  top  type  of  range,  the  top  surface  is  at  table  level-  36  inches 
fron  the  floor,  usually,-  and  the  oven  is  below  it.    This  provides  a  continuous 
working  surface  of  the  oven  top  with  the  top  units. 

Sonetines  the  broiler  unit  is  in  the  top  of  the  oven,  making  a  two-unit  oven. 
Or  there  may  be  a  separate  conpartnent,  with  an  extra  unit  for  broiling.    If  the 
range  has  a  separate  broiling  unit  you  can  bake  and  broil  at  the  same  tine.    In  one 
unit  ovens,  the  unit  is  placed  several  inches  above  the  oven  bottom,  so  broiling 
nay  be  done  below.    Or  the  oven  is  equipped  with  two  connections  for  the  heating 
blonent,  so  the  unit  nay  be  used  in  the  bottom  of  the  oven  for  baking  and  at  a 
higher  position  for  broiling. 

Sono  ranges  have  a  conpartnent  below  the  surface  units  for  storing  utensils. 
And  in  sono  of  these  compartments  you'll  find  a  small  heating  unit  for  warming  dishes 
or  food.    However,  you  nay  have  some  other  equally  good  place  to  keep  your  utensils 
and  then  you  night  not  need  this  feature. 


To  fit  a  very  snail  kitchen,  there1 s  a  low-oven  type  of  electric  stove, 
^but  it  has  no  extra  work  surface.    It  nay  have  a  two-unit  oven,  or  a  one-unit  oven. 

Most  ranges  have  one  or  two  appliance  outlets.    Deluxe  ranges  are  ordinarily 
equipped  with  ninute  reninders  or  tine  clocks.    In  sone  cases  these  can  "be  bought 
separately  and  put  on  a  lower  priced  range. 

Sone  ranges  are  also  built  with  condinent  sets,  lights  in  the  oven, 
or  over  the  range,  or  pilot  lights.    These  are  all  accessories  that  add  to  cost. 

All  electric  ranges  have  thernostat  dials  to  control  tenperature.  Sone 
themostat  dials  are  easier  to  read  than  others,  either  because  of  their  placing, 
or  the  kind  of  printing  on  then.    Sone  switches  arc  better  shaped- than  others  for 
grasping  and  turning  on  and  off,  and  are  nore  conveniently  placed. 

Now  for  sone  general  points  about  ovens.    Of  course  you'll  nake  sure  that 
the  range  you  are  considering  has  an  oven  large  enough  to  take  your  big  roasting 
pan,  or  as  nany  pies  or  layers  of  cake  as  you  usually  bake  at  one  tine.    Or  a  cor>- 
plete  oven  neal. 

Are  the  hinges  and  doors  strong?    You  can  get  ovens  with  doors  hinged  at  the 
botton  or  at  the  side.    If  it's  hinged  at  the  side,  nake  sure  there  is  roon  in  the 
kitchen  to  open  it  confortably.    And  you  don't  want  an  oven  door  that  snaps  shut. 
See  that  the  handles  are  made  of  non-heating  material,  and  are  of  a  shape  that's 
easy  to  grasp. 

Another  thing:    The  ovon  racks  may  tip  over  when  you  pull  them  out,  unless 
there  is  a  locking  device.    Look  for  a  smooth  oven  lining  for  easier  cleaning. 
And,  finally,  see  that  the  oven  vent  doesn't  open  toward  the  kitchen  wall,  or  it 
will  make  stains. 

That  about  covers  the  more  important  points  in  picking  out  an  electric  range, 
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